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Announcing  a  new  “Innovations  in  Food 
Microbiology  Award”  for  University  Departments 
working  on  development  of  new  technologies 
or  methodologies  for  use  in  microbiological 
safety  and  quality  of  food.  For  more  information, 
contact: 

Ms.  E.  Hill 
Seward  Ltd. 

98  Great  North  Road 
London  N2  OGN 
United  Kingdom 
E-mail:  info@seward.eo.uk 

Application  deadline  is  February  29,  2000. 

This  new  Award  will  be  presented  August  9,  2000 
at  the  87th  Annual  Meeting  in  Atlanta,  Georgia. 


August  6-9,  2000 
Hilton  Atlanta 
Atlanta,  Georgia 
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